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kitchen must- 



the right tool makes it easy 
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- our reader panel reports 



The Hannaford" Milk Oioco- 
laie Hot Cocoa tastes milky flk 4k 
and sweet. Two ihumbs up. / / 





HOT 

CHOCOLATI 



fresh magazine 

celebrates 10 delicious years 

Help us celebrate the 10th anniversary of fresh magazine and you'll be entered 
for a chance to win a $500, $250, or $50 Hannaford Gift Card! 




W^ rcjsking readers [o [eil us ihci r ravome recipes rrom/rcsh — ihe most popular recipes 
will be included in a special Best of Fresh cookbook cdiuon, [o be published in Oclober 2014. 
We hope you'll nominaie your favorite recipc{s) — Trom any issue ol fresh — for a spol in the BesI o/ Fresh 
cookbook. TopanicipateJusL send us the name of [he recipc(s) bj' May 1, 2014. You may nominate one recipe 
or as many as you want, and everyone who participates v,nll be entered in a drawing [o unn a Gift Card." 



To increase the likelihood ihat 
b'egetahks will be eaten and enjoyed, 
incorporating them in a recipe. Once 



kely to tr 



-liien 



Adding more vegetables to your 
grocery cart can be a nutritional bargain. 
Onions, carrots, and celery are economi- 
cal year-round^ and they have reasonably 
long shelf lives when properly stored. 
Canned beans are always a good buy and 
can be prepared in countless ways as s 
main dish or incorporated into other 
recipes, hke the Roasted Garlic Dip 
served alongside Baked Sweet Potato 
Chips. 

Ijiok for fresh vegetables on sale, 
which often means eating whatii in 
season. During these cold months, look 
hi Brussels sprouts and winter squash. 
As the snow melts, spring greens and 
asparagus will be good values. Also keep 
in mind the convenience and cost-efTec- 
tiveness of frozen vegetables — they're 
already prepped, with a nutrient content 
comparable to fresh because they're 
harvested and frozen at peak season (See 
"Subzero Heroes,' page 44), 

Stan your year off right and amp up 



vsgetabl. 



leahhful. 



only a plate 



This is the kind of vegetable sii 
could become addictive. Thin crisps of 
sweet potato are served with a garlicky dip 
made with white beans, Greek yogurt, and 

chips with sliced cucumber, celeiy. and bell 
peppers. Recipe may be halved. 

Chips 



around and switch positions on oven racks, 
moving each to the oUier rack. Bake until 

through, about 20 more minutes, keeping a 
watchful eye for the last few minutes to 
prevent burning, 

3. While potatoes bake prepare dip. Heai 
oil in a sklllel over medium heal. Add 
cauliflower, shallots, garlic, sail, and 
cayenne. Cook until fragrant, about 3 



s. Add wi 



andlem 



in juice anc 
nk until 



(15 0^.) can great northern beans, rlr 



1. Preheat oven to 35I)°E Line two bakin 
sheets with parchment paper. 

2. Cut sweet polatoes into 'A-inch-thick 
slices. They cook best if slices are the sai 
thickness', a mandolin makes this easier. 
Place slices on baking sheets m a single 
layer [IlSQK if edges are touching) and 
very hghtly spray tops of shces with 
cooking spray Sprinkle paprika over slk 
Bake both sheets at a time. Bake for 20 

um slices over. Turn sheet 



evaporated, about 6 minutes. 

4, Add beans and cauliflower mixture to a 
food processor and process until smooth. 
AlLcrnately combine them in a deep bowl 

5. Add yogun and marinade. Process until 
smooth and transfer to a bowl. The dip can 
be made up to 3 days in advance and 
refrigerated until needed. To serve, place 
dip in a bowl on a serving plate and 
surround with sweet potato chips. 
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Subzero Heroes 

Frozen fruils and vegetables add nutrition to winter meals 




HANNAFORD 




Enjoy the New Year with quality foods and products fn 

^our neck of 




Hannaford 

Close to Home' 

Hannaford is comnmied to providing products grown by 
the hardworking farmers from your slate. By purchasing 
Close lo Home products, you're supporting members of 
your community while helping our 

Visit tia nnatord.com A:losetatiome [or m 



